Chinese Set Menu

CATERING
READY TO SERVE &
O

LN
Tulanynln, 0AUzLOVALWAUS
Unlninanay, vanyanlé

Hors D’oeuvre

ns:w1zUaansuinsou
Braised Fish Maw Soup with Condiments
flinonASUdan
Deep Fried Prawns Salad with Mayonnaise
Jaanszwatiuu:zu1o

Steamed Seabass with Chili
and Lemon Sauce

WAndouny
Fried Noodle “Hong Kong” Style
sUUnInikinrnaunueIu
Double Boiled Chicken Wing
Black Mushroomwith Chinese Herbs

audaouIno
Cold Lychee in Syrup

¥19U 1a: uIfingoy

Chinese Tea & Chrysanthemum Tea Drink

nstun V' Tugevounauiioidionsienis

o] 7o

oasiawW
IDAULIOIALWAUS, GMUINS:WSUUITUNA
lénsannon, vuulu

Hors D’oeuvre

ns:iw1=UaansJinsov

Braised Fish Maw Soup with Condiments

HouIBadNoNSINBIaANSUEAR

Fried Scallops with Cream Salad

Jains:wulivgdo
Steamed Seabass with Soya Sauce

gUidelunuUniniAnrou
Double Boiled Bamboo Piths
with Chicken Wing and Black Mushroom

VIoWANY
Fried Rice with Shrimps

nJ:fioesouiinsigu
Gingko Nuts in Syrup

319U na: UuIfinaoe

Chinese Tea & Chrysanthemum Tea Drink

** LUndnau/Tsnn AnATEIaiwl **
ioulv
1. BNBYaAIvy 7% / wanyiuusnis / gunsainissuds:mu / enlinnisuniuuinsgiu
2. $9AGlLSOUAIUSNISTAIREIUDNANIUR 13U 2,000 UIN (f?uafgjﬁus:ﬂ:mu)
3. fudunisanviudodntinegnulios 3 Suninis

4. NUSBNTNMSIBUNIRUAITAT 50% vauAIlEsnenrun nelu 7 5u nasendudunisdnvau nseidulumuidoulvinnasiuthevie
5. KINFIDINISIWUSIENISOINIS ARANEINEIWL 50 UIN / U / S1UNIS

® 02 203 4011-17 @ Ncceatering

@ cateringsales_co@gsncc.com



Chinese Set Menu

CATE

THE EXPERIENCE
READY TO SERVE

NG
{
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oosSIAW
I0AUIIOVALWAUS, VIHYSRTE
Unlninannay, vuuau
Hors D’oeuvre
nsziwa:zUanitioy

Braised Fish Maw Soup
with Crab Meat in Brown Sauce

AztindounuiaziIinrauEAUIIUNOY
Fried Hong Kale and Black Mushroom in Oyster Sauce

fvungoaIdnslo
Fried Prawns with X.O Sauce

Jauintugao
Steamed Grouper with Soya Sauce

wAndaniNeu
Fried Noodle Fukien Style

sUlniuedu
Slow-braised Chicken with Chinese Herbs

anAlonu:ws1099u
Sago Sweetened Mashed Taro with Coconut soup

319U 1a: unIfingoy

Chinese Tea & Chrysanthemum Tea Drink

nstun V' Tugevounauiiordionsienis

o] B

oosIawW
IDAULIOIALWAUS, VIKYISU
JoWe:non, ldnsonnon

Hors D’oeuvre

ns:1w1:Uanitioyd
Braised Fish Maw Soup with Crab Meat in Brown Sauce

WnAan1gung
Stir-Fried Seasonal Vegetables in Brown Sauce

WAWSNINgA1
Fried Prawns and Black Pepper Sauce

Janns:=wutvJoe

Steamed Sea Bass with Preserved plum

V1oWAJouNy
Fried Rice “Hong Kong” Style
yUauigau

Slow-braised Chicken Black Mushroom
and Bamboo piths

nJ:nosu:zwsnodou
Ginkgo Nuts in Young Coconut soup

¥13u 1a: Unifingou

Chinese Tea & Chrysanthemum Tea Drink

** Lindnau/Tsnn ARATTEIaIWY **

rjoulv

1. BNBYaAIvy 7% / wanuiuusnis / gunsainissuds:mu / enlinnisuniuuinsgiu

2. s1ASIUSOUAUSNISIAIALIUONENIURA ISUEU 2,000 UIN (Vuagnus:g:n1v)

3. dugunisdmunuaduntinognutios 3 Suninis

4. NUSBNTNMSIBUNIRUAITATT 50% vauAnlEsnenrun nelu 7 5u nasendudunisdniu néeidulumuidoulvinnasiuthevie

5. KINFIDINISIWUSIENISOINIS ARANTEINEIWL 50 UIN / U / S19NIS
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